STATUTES AT LARGE

Cleansing of Equipment:
Sec. 6. All machinery, conveyors, floors, tables, pails, trays, cookers,
washers, etc., shall be scalded with steam or hot water at least once each
day and as often in addition thereto as individual cannery requirements
necessitate in order to prevent souring or insanitary conditions. No scalder
or blancher shall be used which is not cleaned at least twice each day, or
oftener if necessary, during the period of use.
Sec. 7. All cans should be washed before filling with food.
Water Supply:
Sec. 8. Only pure and wholesome water shall be used in the washing
of equipment coming in contect with food or in the making of brine or
syrup. The overflow of brine, juice, or syrup shall not be used. No cans
shall be brined or syruped by being passed through a tank to receive the
syrup, brine, or other liquid by submergence (dip tank).
Sec. 9. An adequate supply of safe drinking water shall be provided
both in the cannery and also within easy access to living quarters provided
by the canner.
Comfort Features:
Sec. 10. Wash rooms or stations must be provided, conveniently
located and of sufficient size and equipment for the accommodation of all
employees, equipped with ample running water supply and provided with
individual sanitary towels and plenty of soap.
Sec. 11. Dressing rooms with hangers or lockers shall be provided for
employees to change their clothes.
A rest room for women shall be maintained.
Employee's Requirements:
Sec. 12. Employees preparing food products must wear clean, prefer-
ably white, or other washable oversuits or aprons, etc., which must be
kept clean. Female employees must wear clean, washable caps covering
their hair. Employees shall keep their finger nails clean. They must wash
their hands before commencing work and after each absence from their
work. ,
Sec. 13. No person afflicted with infectious or contagious diseases or
any infectious wounds, shall be employed in a factory, preserving or
canning food. Employees are prohibited from smoking and from spitting
on the floor in any of the sections where foods are being prepared.
Toilets:
Sec. 14. One privy, water closet (of approved design, water-tight and
fly-proof) shall be provided for every 25 persons or fractional part thereof
of each sex occupying the living quarters or working in the cannery.
Sec. 15. All privies, water closets shall be readily accessible to the
cannery or living quarters they are intended to serve. Suitable toilet
provisions must be available for both the cannery and living quarters. If
the latter are too far distant from the cannery, separate toilet provisions
must be made. The entrance to each outside privy, water closet should
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